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(57) Abstract: 

PURPOSE: To obtain a fmit taste-enhancing material 
containing a cleared solution of lactobacillus-and-yeast 
femriented whey as an active component, having a fruity 
feeling and taste, stabilized in quality and useful, 
e.g. as a fruit drink. 

CONSTITUTION: The fruit taste-enhancing material 
contains, as an active component, a cleared solution of 
the lactobacillus-and-yeast fermented whey which is 



obtained by the stationary fermentation of whey with 
lactobacillus and the successive aerating fermentation 
under mixing of the obtained lactobacillus fennentation 
solution with yeast, e.g. sake yeast after compounded 
with a sugar source and a nitrogen source followed by 
the removal of insoluble material, microbial cells and 
soluble protein from the obtained fermentation solution. 
Further, the taste-enhancing material is preferably 
added to a fruit drink in an amount of 0.5-5wt.% to 
enhance the fruit peculiar flavor 
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